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2025

gratinerat ostron
baked oyster

CITRONBEURRE BLANC & COMTEE
LEMON BEURRE BLANC & COMTE

e

l6jrom
vendace roe

JORDARTSKOCKSSKUM, INKOKT SILVERLOK & DILL
JERUSALEM ARTICHOKE FOAM, POACHED SILVER ONION & DILL

P

pilgrimsmussla
scallop

CHAMPAGNE, FORELLROM & GRASLOK
CHAMPAGNE, TROUT ROE & CHIVES

P

havskrifta

langoustine
HAVTORNS SMORSAS, RATTIKA & APELSIN
SEA BUCKTHORN BUTTER SAUCE, RADISH & ORANGE

oD

torskrygg

cod loin
BLAMUSSEL VELOUTE, PURJOLOK, GRONKOL & CAVIAR

BLUE MUSSEL VELOUTE WITH LEEK KALE & CAVIAR

PN
kalvfilé
veal fillet

CHORONSAS, POTATIS, SVARTROT & TRYFFEL
CHORON SAUCE, POTATO, BLACK SALSIFY & TRUFFLE

oD

hjortron
cloudberries
CREME ANGLAISE, ROSTAT BOVETE & TUILE
CREME ANGLAISE, ROASTED BUCKWHEAT & TUILE

HOTEL & RESTAURANT




